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sea otter and multiply the total by
3.14. When the enclosure is to contain
more than two sea otters, the dry rest-
ing area for each additional animal
shall be computed by multiplying one-
half of the sea otter’s average adult

length by 3.14. Using 1.25 meters or 4.1
feet (the average adult length of a sea
otter), the calculations for additional
space will result in the following fig-
ures:

TABLE V—ADDITIONAL SPACE REQUIRED FOR EACH SEA OTTER WHEN MORE THAN TWO IN A
PRIMARY ENCLOSURE

Average adult length of sea otter Resting area Pool Volume

Meters Feet Square meters Square Feet Cubic meters Cubic feet

1.25 4.1 1.96 6.44 2.23 79.17

[44 FR 36874, June 22, 1979, as amended at 45 FR 63261, Sept. 24, 1980; 49 FR 26682, 26685, June
28, 1984; 49 FR 27922, July 9, 1984; 63 FR 2, Jan. 2, 1998; 63 FR 47148, Sept. 4, 1998]

ANIMAL HEALTH AND HUSBANDRY
STANDARDS

§ 3.105 Feeding.

(a) The food for marine mammals
shall be wholesome, palatable, and free
from contamination, and shall be of
sufficient quantity and nutritive value
to maintain all of the marine mam-
mals in a state of good health. The diet
shall be prepared with consideration
for age, species, condition, size, and
type of marine mammal being fed. Ma-
rine mammals shall be offered food at
least once a day, except as directed by
veterinary treatment or professionally
accepted practices.

(b) Food receptacles, if used, shall be
located so as to be accessible to all ma-
rine mammals in the same primary en-
closure and shall be placed so as to
minimize contamination of the food
contained therein. Such food recep-
tacles shall be cleaned and sanitized
after each use.

(c) Food, when given to each marine
mammal individually, shall be given by
an employee or attendant responsible
to management who has the necessary
knowledge to assure that each marine
mammal receives an adequate quantity
of food to maintain it in good health.
Such employee or attendant is required
to have the ability to recognize devi-
ations from a normal state of good
health in each marine mammal so that
the food intake can be adjusted accord-
ingly. Public feeding shall be only per-
mitted if it is done in the presence and
under the supervision of a uniformed
employee or attendant. Such employee

or attendant must assure that the ma-
rine mammals are receiving the proper
amount and type of food. Only food
supplied by the facility where the ma-
rine mammals are kept shall be fed to
such mammals by the public.

(d) Food preparation and handling
shall be conducted so as to minimize
bacterial or chemical contamination
and to assure the wholesomeness and
nutritive value of the food. Frozen fish
or other frozen food shall be stored in
freezers which are maintained at a
maximum temperature of ¥18°C.
(0°F.). The length of time food is stored
and the method of storage, as well as
the thawing of frozen food, shall be
conducted in a manner which will min-
imize contamination and which will as-
sure that the food retains nutritive
value and wholesome quality. The
thawed product shall be kept iced or
refrigerated until a reasonable time be-
fore feeding. All foods shall be fed to
the marine mammals within 24 hours
following the removal of such foods
from the freezers for thawing.

§ 3.106 Water quality.

(a) General. The primary enclosure
shall not contain water which would be
detrimental to the health of the ma-
rine mammal contained therein.

(b) Bacterial standards. (1) The coli-
form bacteria count of the primary en-
closure pool shall not exceed 1,000 MPN
(most probable number) per 100 ml. of
water. Should a coliform bacterial
count exceed 1,000 MPN, two subse-
quent samples may be taken at 48-hour
intervals and averaged with the first
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sample. If such average count does not
fall below 1,000 MPN, then the water in
the pool shall be deemed unsatisfac-
tory, and the condition must be cor-
rected immediately.

(2) When the water is chemically
treated, the chemicals shall be added
so as not to cause harm or discomfort
to the marine mammals.

(3) Water samples shall be taken and
tested at least weekly for coliform
count and at least daily for pH and any
chemical additives (e.g. chlorine and
copper) that are added to the water to
maintain water quality standards. Fa-
cilities using natural seawater shall be
exempt from pH and chemical testing
unless chemicals are added to maintain
water quality. However, they are re-
quired to test for coliforms. Records
must be kept documenting the time
when all such samples were taken and
the results of the sampling. Records of
all such test results shall be main-
tained by management for a 1-year pe-
riod and must be made available for in-
spection purposes on request.

(c) Salinity. Primary enclosure pools
of water shall be salinized for marine
cetaceans as well as for those other
marine mammals which require
salinized water for their good health
and well-being. The salinity of the
water in such pools shall be maintained
within a range of 15–36 parts per thou-
sand.

(d) Filtration and water flow. Water
quality must be maintained by filtra-
tion, chemical treatment, or other
means so as to comply with the water
quality standards specified in this sec-
tion.

§ 3.107 Sanitation.
(a) Primary enclosures. (1) Animal and

food waste in areas other than the pool
of water shall be removed from the pri-
mary enclosure at least daily, and
more often when necessary to prevent
contamination of the marine mammals
contained therein and to minimize dis-
ease hazards.

(2) Particulate animal and food
waste, trash, or debris that enter the
primary enclosure pool of water shall
be removed as often as necessary to
maintain the required water quality
and to prevent health hazards to the
marine mammals contained therein.

(3) The wall and bottom surfaces of
the primary enclosure pool of water
shall be cleaned as often as necessary
to maintain proper water quality.

(b) Food preparation areas and food re-
ceptacles. Containers, such as buckets,
tubs, and tanks, as well as utensils,
such as knives and cutting boards, or
any other equipment which has been
used for holding, thawing or preparing
food for marine mammals shall be
cleaned and sanitized after each feed-
ing, if the marine mammals are fed
once a day, and at least daily if the
marine mammals are fed more than
once a day. Kitchens and other food
handling areas where animal food is
prepared shall be cleaned at least once
daily and sanitized at least once every
week. Sanitizing shall be accomplished
by washing with hot water (82 °C., 180
°F., or higher) and soap or detergent in
a mechanical dishwasher, or by wash-
ing all soiled surfaces with a detergent
solution followed by a safe and effec-
tive disinfectant, or by cleaning all
soiled surfaces with live steam. Sub-
stances such as cleansing and sani-
tizing agents, pesticides, and other po-
tentially toxic agents must be stored
in properly labeled containers away
from food preparation surface areas.

(c) Housekeeping. Buildings and
grounds, as well as exhibit areas, shall
be kept clean and in good repair.
Fences shall be maintained in good re-
pair. Primary enclosures housing ma-
rine mammals shall not have any loose
objects, sharp projections, and/or edges
which may cause injury or trauma to
the marine mammals contained there-
in.

(d) Pest control. A safe and effective
program for the control of insects,
ectoparasites, and avian and mamma-
lian pests shall be established and
maintained. Insecticides or other such
chemical agents shall not be applied in
a primary enclosure housing marine
mammals except when deemed essen-
tial by an attending veterinarian.

§ 3.108 Employees or attendants.

A sufficient number of adequately
trained employees or attendants re-
sponsible to management shall be uti-
lized to maintain the prescribed level
of husbandry practices set forth in this
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